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D É G U S TAT I O N

Élégant et sophistiqué, ce 
Champagne d’exception révèle en 
bouche des arômes puissants aux 
parfums de fruits rouges exotiques 
soulignés par un faible dosage.  

Il se déguste parfaitement en 
apéritif et sur des mets distingués 
tel qu’une feuillantine de queues 
de langoustines.

D O S A G E 

• Dosage : 4 à 6 g / litre

A S S E M B L A G E

• Pinot Noir 60%
• Chardonnay 40%

B R U T  R O S É

L E S  C U V É E S  L O U I S  X V, 
U N I Q U E M E N T  C O M P O S É E S  
D E  G R A N D S  C R U S  E T  
É L A B O R É E S  D A N S  L E S 
M E I L L E U R S  M I L L É S I M E S , 
R E P R É S E N T E N T  L A  
Q U I N T E S S E N C E  D U 
SAVO I R - FA I R E  D E  L A  M A I SO N . 

• Pinot Noir 60%
• Chardonnay 40%

• Dosage : 4, 6 g / litre
• Alcool : 12 % / Vol.

A beautiful pink color with a slight orange 
touch. Reveals a delicate and fresh nose of 
red berries. A citrus fruits attack, a mouth with 
notes of cherry and strawberry. 

TASTING NOTE

BLEND

TECHNICAL

On the 25th May 1728, Louis XV of France 
made viticultural history by issuing a decree 
allowing only wines of Champagne to be both 
shipped and marketed in bottles. This 
document was a most precious gift to the 
region; what was once a regional tradition was 
about to become a true phenomenon. Bottling 
meant that the sparkle created during 
fermentation could be preserve only for wines 
of Champagne, marking the birth of 
Champagne as we know it today. Our 
Champagne House de Venoge is proud to 
have been the first to highlight this historic act 
with this cuvée prestige.


